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THE RANGE THAT SAVES

A range s something like a horse—
You pay so much for a horse—Iita foed and keop amount to ko much

a year. And you get =0 much work from It and (t lives so long.

You pay so much for a range ~its fuel and repalrs cost you so muach,
And you get 8o much cooking from it—and it lasts you so long.

The most expensive item about either a horse or u range I= not, usu-
ally, the first cost—It's the yourly feed and fuel bhill

It ten't the cheapest horse that poxts, say, $25, ents its head off in a
year and then goos gick and dies,

Any more than [t is the cheapest range that cosis, say. $26 and burns
up fuel like sixty and then goes all to pleces,

No, =ir, the horse that's worth the most la the one that will drive
enslest—that doesn't soon tire out—that has no bad tricks—that can bo
relled on—that has a small yearly feed bill—is healthiest and lives long-
est.
And the best range ls the one that will stand the hardest usage-—
will use the least fuel—that can be perfectly controlled—that will last
the longest,

In short, the best horse or the best range is that which will do the
most work at the least cost.

Now, what is a range?

It is simply a cooking contrivance conglsting of a top and an oven-—
heated by & fire in a fire box.

Just az a locomotive Is best that can convert
the coal it uses into Work with the least loss,

So is a range best which can eonvert the most Heat of the Coal It
uses into Cooking Power with the least loss,

Years ago they had no ranges.

They cooked over an open Krate or fire.

It was o good thing that fuel waa cheap In those days because this
fire had to heat the outside air as well a8 the dlsh it was intended to
coolt.

Yeét to a certain extent these same conditions hold good today.

For there are many ranges that are so constructed that they can't
convert all the Heat of the coal they use Into Cooking Power—they lose
a lot—not because they are as open as the old fashioned open grate
but because they are leiting in the outside cold air Into the range
through nearly every joint and seam-—through imperfectly closed
openings at the oven door—the draft door—the ash pan door—etc.

They lose heat In n range Just as you losa heat in a bath If you turn
on the cold water as well as the hot watar tap.

Hence there's g waste in fuel—

It may not seem much—you maybe won't notice It at first—

But by-and-by you will notice that things don't cook #o well in your
oven or on top of your range as they did at first—

You have to keep turning dishés in the oven—and you have to put
such a flerce fire on that you get the top and front of your range red
hot—in order to have things cook properly.

WASTE OF FUEL

We have on record well authenticated cases which show that the
“loose jointed” ranges will waste about $24.00 worth of fuel In a year.

That's & Conservative or average record.

At the very least, in sections where fuel Is most cheap it Is safe to
say this waste would amount to $12, anyway.

Remember that's waste and not the entire fuel blil—

That $24 waste must be figured into the cost of the stove—

It you pay $40 for such a rang2 it means that the first year It costs
yvou $64.

But the “trquble” doesn’t stop at just waste and unsatisfactory cook-
ing. The material in these rangés may either play out—or so deterlo-
rate that you waste not $24 but §45 or moOre per year.

In other words, your range may play out altogether In from two to
flve years—for that's the history of this kind of range.

Now certain ranges are not Fuel Wasters and Short Livers just be-
cause we or anybody else say they are.

The fault lles In the material they're made from and in the way they-

are put together,

The materlals that produce the most of these leaky ranges are usually
the sheet steel and Grey Iron—the most common material used In
making stoves,

Iron—the Commercial Metal is made from the element Iron and con-
tains other elements such as graphite, silicon and carbon.

The amount of carbop an iron contains and the way It |s worked
determine its character and the uses to which it can be applied,

The more carbon an fron contains, the more brittle or easily break-
able will it be and the more readily will it be affected by heat.

Grey Iron contains a high percentage of Carbon—

You can't hammer Grey lron—Iit would break.

And that's where the trouble comes in in the ordinary sheet stecl
and Grey Iron Ranges.

For In these stoves, Joints have either to be holted with a thread
bolt and screwed together or elss riveted.

Then these joints sre plastered with stove putty fo make them alr-
tight. Just run the blade of your knife =ome time Into the joint of
the oven where the stove hody and oven come togéther—you can dig

the most Energy from

the putty out—
Once you put that range In use ~the
causes the metal to expand and contract,
The nut on the thread boll soon works lnose
the rivete—the stove putty drys up—and sometimes (rops nut
takes place in every joint in the stove whether holted or riveted,
There you hive your "ulr ledaks” In every joint ta waste fuel—to cook
To get worge evéry day until you can

alternate heating and cooling

the seams open hstween

This

unsitisfactoriiy—Iio warry you

stoye

no longer use the

MALLEABLE IRON RANGE

Malleable
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Iron ony he
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combination with
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made into a perfect rungt
stove Is Enown

Malleable Iron is about the only
of heat and cold without undergoing any gerlous amount of contrac-
tiont and expansion—and Malleable Iron, unlike Cirey Iron, can be ham-

mered with great foree without being broken—

MALLEABLE IRON

For the most pronournced Aifterance between Malleable and Grey
Iron lles In the perdentage of Carbon each contalns.

Grey Iron containg a high percentage of Carbon.

Mialleable Iron in Its finished state Ix practically fres from Carbon,
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It has a close, dense, compaet texture.

It is tough It can be workedl under the hammer cold,

It & unbreakable. t will stand the flercest heal.

When beated red hot you ean throw witer on it
it in the least

If made Into furnace Grate Bars Malleable Iron will stand the hot
blast of an alr blast furnace for two weeks.

Grey Iron bars would not last out more than two days.

Annealing Pots made of Malleable Iron can stiand the tremendous heat
to which they are subjected for from nine to fifteen heats.

Grey Iron potg would not |ast more than three heats,

For these reasons, Malleable Iron is pecullarly fitted for those parts
of a range which have to resist the strains of heating and cooling—
such as the top—anchor plates and covers—and the range frames,

And Malleable Iron is especially fitted for those parts of a range
that must be riveted alr-tight—for it supplles an absolutely rigid and
non-impressionable base to which the other materia]l of the range, L e,
the sheet steel, can be riveted tightly and solldly.

Henee, it properly constructed—all the joints and seams and all the
openings in & Malleable Iron range, such as the oven door..tha fire
door—the draft door—the ash pan door—the back flue, ete., can be made
practically alr tight.

But not all Malleable Iron Ranges are air-tight and controllable,
however,

Maybe because thelr makers do not see the tremendous Importance
of making thelr stoves alr tight.

Maybe because it costs too much.

At any rate, there are many Malleable Iron ranges that look like
pretty good stoves—hbut they will suck In the cold alr from the outslde
through a defective shutting ash box—an open shaker hole—a loose
damper—or an ill-fitting looge construction somewhers,

These kinds of Malleable Iron Ranges are very little, if any better
than an ordinary oldfashloned Steel Range with Grey Iron top for they
waste fuel just as badly.

In the Monarch Malleable Tron Range alone is this splendid material
—Malleable Tron—largely used—with the best guality sheet slesl—i. e,
Wallaville Polished Steel to make a perfect Tange.

There are no “Alr Leaks in the Monurch. It Is practically “air
tight"—Body—Fire Box—everywhere

The Monarch saves fuel—it keepn in perfeet condition for years with
reasonable use.

without affecting

CONSTRUCTION

Now, here's the way we make n Monarch tight—to stay tight—

Here's the way we prevent “alr lenke” that waste your fuel—apoil
your temper—spoll your bakings— and cost you lots of money.

Here's the way we mnke a range that yon can control perfectly—

Fuel Famine

Are you worried? Usea
“MONARCH RANGE"”

fuel supply.

and save 50 per cent of your

have your fire as hot ns you want in & minutes o banked down fnan

equal time

Here's the way we make o vinge that, with reasonable care, will
cook 08 well as fifteen yoirs froim now s It does todny—

First, Madam Housekeeper, we want to ask $ou what was ope of
the things you mpost drended abont ol ordinary sheot stecl riange

Keeplng It clean, wasn'tit?

Unloss you gave it a hurd,
looked dirty, unkempt and repulsive

Made your whole kitchen louk untidy, didp't 0T

You couldn't being your friends into your kitohen unless that range
wos cleaned every day

Then when you did ¢lean it the black lead Wil protty sure to gel on
your pots and pans and (nerenss your w ork Kesplng them clean

Well, you won't have uny such trouble with the Monarch

For the top—L o, anchor plate and coverns. Jn of Malleable Tron, pos
lighed bright as & well-worn steel rall  After the first use, the anchor
plates and covers turn a deep blue color. The top of the Monnreh
requires only o lttle rubbing with o cloth once s day to keep It clean

wack breaking rub every day-—your range

and bright. There's no back-breaking pollahing and rubbing with the
Monarch as you have to do In ordinary roanges
The housewife can show the Monarch to her friend at any time with

It makes her Kitchen look clean and Inviting

pride and pleasure,
& Monarch s lightér In welght than an ordinary

Then the top of

grey lron top.
A lighter and more close grained metal will transmit heat more quick-

ly and with less loss than o thicker metal,

Now, fully four-fifths of the household cooking la done on the Llop
of & range,

Therefore, & top that will heat more quickly and conduct more heal
with less loss will save fuel —see the point?

And It will do more—It will suve your stove's fire box.. lengthen the
life of your stove.

These are some of the polnts of superlority of the Monarch's Malle-
able top—over othoers,

Still another Is Ite strength

You can strike two of the covers together bul they

Strike two Grey Iron Covers together and you'tl have to buy

won't hreak
' Now

The Frames in the Monarch are of Malleable Iron

The top frame that binds the body of the stove together and wach
of the frames around the Oven Door—the Ash Door—the Pouch Feed
—the Warming Closet opening

and at the back of the Oven, e,
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absolutely rigid buse (o which the stecl cap be rlveted—n
bhide unaffected by the extremes of temperiture and all thess Mnlle-
able Frames are riveted tight and solld to the Body, making o proactl-
cally air-tlght construction pverywhere

Now, this ls the way the frames are riveted pround the Body open-

form an

Ings
A flange of this frame projects Inward to cover the Bteel of the Body
thit's how we do |t

That's why we don’'t nesd 10 use ap ounce of Btove Futly In a year
In Monnrchs.
That's why there ire no thread bolts or steol riveted to steel to work

louse ind open up Julots all over the range,

THE RANGE BODY

The body of the Monarch I8 made of 18-gauge Wellsvilla Polished
Stosl—the bent and handsomest stees manufactured.

This Body remains for years, with a little eare, a handsome deep
blae color.

Other makers charge extri for a Wellsville Pollshed Hteol Body
this Is a tacit admission that it in better than any other materlal for
Stove Bodies,

A Wallsville Polished Steel Body s far superlor to a palnted body
—a painted body has to be repainted—It always looks gummed—It
turng brown—accumulates lint and dust and can never be repiinted
successfully.

THE ASBESTOS LINING

The Body of the Monarch Ia lined with Agsbestos glveted to g sheel
of steel.

Thia steel 18 In turn attached to the hody—and the Asbestos In ax-
posed to the superheated air In the flue passing over and around the
Owven,

The Asbestos reflects the hedt Into the Oven where [t 18 needed,

In ordinary ranges where the Asbestos I8 for the most parl covered
with steel—the steel absorbs the hent, taking It away from the aven,

The Asbestos Mning In the Monarch can be readlly remoyed If it
should ever be necessary to fdo #oO,

And slnee Jt 1s pot riveted to the right slde of the Range Body It
does not mark up the Range Body but leaves [t smooth and attractive—

It must not be supposed from this that all the heat in the Monareh
1= contained in the rnnge—that the Moniarch will not heat the kitchen
If so required.

Par from It
of other ranges

And if you want
door—

Yeou will hiove more heat than you eould get froom o bise hurner,

The Monarch Top will heat even better than the tops

v fine warm Mooy just open the wiarming olonet
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COMPLETE HOUSE FURNISHERS

CHAS.H™ILBORN &GO,

THE FIREBOX

Doew 1t take mbolt an hout ta got up u cooking fira (0 your L §

And whon you are through with it does It tuke aboul an hour ta f

down again?
Phat's the trouble nearly
iR,
And It's coused by
You mee In ordinary sheat steel rangos with Grey Troy

pygry one experiences who hinn an ordinary

W leaky fire boxieone thatl you wan't control, V
Tope and In

most Malleabls Tron Ronges there are many places whore the outxide ' |

nir gets Into the Fire lNox.

Maybe through the long draft dampor that is regulated by a alide |

al the left mide of the range--
Thie damper 8 usually merely a ©
Gt can't be riveled beonuse it would break)— |
The bolts work loose throggh this expannion nnd contrnotlon of the
wetnd and an openiig v formed between the frama of the draft plate
and the stesl in the Body for alr to gt in—oyey when the damper is
ahut,
Then, nle getn In through the bpening allowed for the grate bar to
coime through for shaking and dumplng—through the bolted and puts
ted Ash Dox opening or front damper-—-or the Ash Pan openlng o
Ash PP pulls ept Dobr and all—for this kind of Ash Pag

where the
Anhes when belng returnad and lvaves §

nyutiably siides up on the
qeap’ In the opening te let In nlr,

When you can't shut your Fire Box off porfectly and tightly, you
e uning Puel when you don't want it therelore you're wanting monay,

Wit o Monarch you can hnve s fAire whenevep ¥oiu want it

It rosponds almost s quickly as the fire ln & gon rlove

And when you're through with Iy you ean bank 1t down (0 vary noars
ly the wame thme thut 1t takes to turn out o Ons Wire
For you have porfect conteol of your fire In the Monarch fire hox-
hecauke 11 I8 proctioally nir=tight

No alr can get In anywhere tor the Feed Door, the Ash Door and
e Duplex Draft opening are all riveted tight and solld to & Mullss
able lron Frame

Anid the opening for the Qrate g 1n closed with an Indicator which
(ol whether the Wood or Coal 81de of the trate in In use

DId you ever try to burn wood on & Coal Grate?

You weren't very succemaful, were you?

For, usally, the wood grile has smaller holes In It thay the coml-
Therefore It won't burn coal rondily.

In an ordinary range you couldn't tell,
Ing—wood or coal grmte

Hut In the Monareh you can tall avery tima by the Indloator—outside
on the Range Dody next the grale whaft for shaking and dumping

DUPLEX DRAFT

You know the diMeulties of the Opdinary range draft -

It 1n elther ot one end of the Fire Box and makes and uneven fire

hot towards the draft side—cold towards the back of the stove,

OF it s across the left side of the stove and lcaks alr, as we have SN

Thore's no unevepn fire In the Monarch—no “alr leaka''—

Simply an abwolutely uniform fire from one ond of the Filre Box to
(he other—and that's due to the Duplex Draft

The Duplex Draft s a draft at the front and back of the Fire Box.

You pull a handle amd both front and back drafts opan simultanes
ously ~thep you shut them up In the same WAy,

The big sdvantage of the Duplex Deaft Is the fact that it sands an
svett Now of heat the entire width of the stove to envelop the Oven,

THE OVEN

Doey your ovey cook more qulekly on one mlde than on another—doe
vou have to keep turning your roasis around so's to hava them
uniformiy '

In your oven slow—do you have to put on a roaring fire to have your
Food coonked at all? .

Do you know what's the matter?

Either & leaky oven with nearly every joint letting tn eold alr—-or
wlse e trouble's caused by the onesided flow of hot alr from the Fire
box from the one-sided damper,

Now, we know how thik one-slded heat In caused,

You see, the ordinary range oven s tastened to the Rody by simply
turning over or finnging the Stevl and riveting It to the Nody.

This Joknt then ham its “lberal allownnes™ of Stove Putty-—to hide
the ernck underneath

After o few heatings and coollngs the Hlove Putty shrivels up and
thore I8 My, Crack letting In the cold alr to baat the band

You can place four polntoss of squal size In ench corner of the Mons
arel Oven and ane in the ctnter and at the end of a curtaln time they
will be cooled uniformly [

Your roasts nnd bakinge will be deliclounly and uniformly browned.

You have to keep turning dishes and pans in the Monarch
aven Lo lave your food conked unlformly ’

And you ean do it on & minimum amount of fusl,

Hocause the Monareh oven Is the only oven that has a porfoctly upls

howaver, which you woere uks

waon't

torm envelope of heat—due to the Duplex Draft,

And it i the anly oven that does not leak alr,

For the Monareh oven In riveted tight and solla to Mqlln-;.bh- fron
frivimes bothh back and front.

Fhe siiten and top of the oven are 16-gauge patont leveled eold rol-
1 plosl

A the bettom will neithar warp nor buckle and gook your puddings
vaoked. for 1t 1s made of 12-gauge steel (about three timés ns heavy
ot e materd] In wame place In an ordinary rangoe), relnforéed by the
Flide #trfp which s fanged and riveted to the oven bottom nnd the
Flue hottom

The top of the oven Is braced with o Mallealble Arch-thig In turn
supports the Anchor plates on the top,

You enn place o wish bollar with 80 or 90 pounds of water on the
Anchor Plates when they're hot and you won't spring them the frac-
tion of & quiirier of an Inch,

The Monnreh oven In abaolutely rigld—two men can stand on the ov-
an daor—thut will glve you an idea of the splendld construction of the
Monarch

When vou opon the Monareh oven door your kitchen won't fill with
smuke or cooking odors,

For the Monarch oven (s ventilated,

THE NICHKEL WORK

The Nickeling In ordinary rangen I8 mighty bothersome to keep
alonn,

It Iu #o olahorile—has so many places to collect lint and dust that
i housewife ks to spend much of her time trying to clean It
| I-‘nrI It thin nlckellng on't properly cleancd It makes the whole range
ook diry

Then another thing nbout ordinary nlekeling—

It nenrly alwiys looks flat—Its color has no depth to It

It the Monarch thot's all different,

In the first place the nickelings are all high surface,

Himply a rub will Keep them clean—there ara no places to colleat
lint pnd dust

Then It's 0 much boetter and deeper color—for we do our nlckeling
better than ix done on any other range

I's 0 mighty hundsome Range' take it all In all

All In good tasle—

An ornnment to any woman's Kitchen,

The protecting bar Is made of specinl steel—don't be afrald of It—
you can L the stove with It
The foregolng 1s o complete annlysin of every part of the Monarch
Mallenble Iron Range.

It tolle you why the Monarch (s better than any other range made,
in every Individunl part and In the compléte range.

It shows why the Monarch will cook hetter—will glve better satin-
factlon and will last longer than any pther range,

THE ONLY AIR TIGHT RANGE

And above all—since the Monarch Is prootieally alr-tight to stay
alr-tight, therefore perfectly controllable—this analygls shows why the
Monarch soves fusl—the largest expense ltem In connectlon with n
g,

Now, although the Monareh Is vastly superior to every oth
her st
Malleable—drey Iron—BSheot Steel, eto, £ T

Although our range operatives are nll specinlists In
Monarch Construction, commanding good wages

Although overy bit of work s submitted to the cloas
Inapection. gl e

Anid although every ounce of Malleable materinl in the Monaroh Is
tegted by g drop hnmmer before being accepted for Monarchs—all Itemn
of cont that vary few other range manufacturers have b pav— i

Yol tha first cost of the Monarch, that as we hava uaﬁ naver Puel
anid therefore Money, I8 very little more than that of the ordinary
atove whieh loxes or wustes on an average $24.00 n year In fuel

THie, Vil e, It your Income ln moderale you ) '

on
anv other range thon the Monarch, Wi ATNaTIe

Unlese wou hoave no regard for money and can afford to wasts U

you should steure o Monarch at your earllest opportunity.

thelr line of

ant plate bolted to the weel W",i 1
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